The COVeENIRry INN
Happy Hour Drinks

5:00 Till 6:00 PM.

COCKTAILS

Pimms Original 595 395
Pimwms, gin, mint, cucumber, apple, orange,
lewion, topped off with lemonade

Mojito 595 395
Ruw, wiint, sugar, lime juice, and soda
Long Island Iced Tea 595 395

Gin, tequila, rum, triple sec, vodka, lewion
juice, and cola

Mai Tai 5.95 3.95
White yum, dark rum, triple sec, amaretto,
limejuice, greneoline

Cosmopolitan 595 395
Vodka, Triple Sec, cmnbenguice, and Freshlg
squeezed Iimejuice

Razzberry Beret 595 395
A martini made with Absolut vodka infused

with fresh vaspbervies and then aged; served
very, very cold

Margarita 5.95 3.95
Tequila, triple sec, lime juice

Chocolate Martini 595 395
Vanilla vodka, creme de cacao, creme, and
chocolate syrup

Gin Fizz 5.95 395
Gin, lewton juice, sugar, club soda

Sangria 495 395

Red wine punch with fresh fruit

All well Drinks Reduced by $1.00

HOUSE WINES
Merlot, Lindewans, Australia 495 250
Cabernet Sauvignon, Lindeman's Australia  4.95  2.50
Chardonnay, Lindeman's Australia 495 250
Riesling, Cavit, ltalg 495 250

The COoVveENIRry INN
Happy Hour Drinks

5:00 Till 6:00 PM.
DRAUGHT BEERS (ENGLISH PINTS)

Yeungling Lager 2.95 1.50
Guinness Stout 4.50 225
Newcastle Brown Ale 450 225
Bass Ale, 1.PA. 450 225
Happy Hour Tapas
5:00 Till 6:00 PM.
French Fries 295 195

Coventry's own twice fried crispy fries, aka
“chips," aka “pommes frites"

Avocado Crab Dip 895 695
Crab weat with avocado, roasted corn, ved
peppers, mayonnaise, herbs, and green onions;
served in an avocado shell with homemade crackers

Cheese and Fuit 495 395
Manchego cheese, Mediterranean olives, and grapes,
served with baguette slices

Hot Crab Dip 895 695
Served with slices of lightly toasted baguette
and pita wedges

RAF. Wings 495 295
Meaty chicken wings prepared with our own
sauces and served with sour cream and celery
sticks; choice of hot wings or barbecue wings

Ryah's Hummus 595 395
Vegetarian dip with authentic Middle—Eastern
flavours; served with toasted pita wedges

Fried Calamari 795 595
Lightly breaded, deep fried, and served with
roasted towmato aioli

Com on the Cob 1.95 95
Fresh local sweet corn from Yarnick's Farm,

served with butter
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